Tl‘nc Swan ]nn

Sta rters (with_Jamie’s homemade [Jrcaao

Homemac{e soup served with warm bread 375

Pan fried black Puclcling, aPPle and smoked bacon, ]agerec{ and drizzled in red wine and ba]samicjus 5.25
‘Mushroom \StroganmcmC Crostin’; wild mushrooms and bell peppers cooked in a creamy brand9 and
Paprika sauce served on a garlic bread crostini 4.95

‘Jerk Chicken’; our take on the classic Jamaican summer dish of chicken fillets in a tangy marinade with a
coconut and pineapple coulis 4.95

Mediterranean vegetable , goats and fetta cheese tartlet, with a tzatziki dressing 4.95

DCCP fried filo wraPPec{ Brie, with a red onion, port and cranberry chutneg 4.95

Saute black Tiger Prawns, marinated in chilli, garlicj coriander and lime, on a bed of dressed leaves 5.25
Girilled AsParagus, wraPPecl in parma ham served with a lemon scented hollandaise dressing 4.95

Chargri”cd Steaks

iQoz Ribege S‘ceak, served with roasted tomato, mushrooms, onions and cl'n'Ps i14.75
8oz Sir]oin Steak, served with roasted tomato, mushrooms, onions and chips 1%5.95
120z Gammon, served with a fried egg, roasted tomato, muslﬂrooms, and Cl’\iPS 11.25
Sauces- (Green Fcppcrcom, (Chasseur, Dianne, Port and Stilton 2.50

Main Courses

Praised shank of |_amb, with baby vegetables, garlic and rosemary roasted potatoes and a orange & mint
sauce 12.75

‘SEroPshire Chicker;  chicken supreme filled with SHroPshire Blue cheese, rolled in sage breadcrumbs,
served on bubble & squeak with a creamy white wine and smoked bacon sauce 10.95

Fan fried Red SnaPPer on salsa risotto, with a roast cherr9 tomato and basil sauce 10.95

Roast Pork tenderloin filled with a sPinach, aPricot and ricotta cheese stu#ing, wraPPec{ in pancetta, on
apple and potato dauphine with a fruity Madeira sauce 10.95

Steam Roast Duck PBreast, on sauté spinach and oyster mushrooms, with sauté potatoes, with a black
cherry and kirsch sauce 12.95

‘Pancakes Dianne’; two warm pancakes filled with T agliatelle pasta in a wild mushroom and Dianne sauce,
toPPed with gri”ec{ cheddar cheese, with dressed salad 9.25

Roasted Fangasius Fillet with Pancetta, catfish fillets wraPPecl in pancetta served on a bed of chorizo
mash with a Fruity tomato and Madeira sauce 9.95

Side Orders
Chips 2.00 Seasonal \/egetab]es 2.50 Diressed Salad 2.50(Garlic Bread 2.50 (Garlic Bread and
Cheese 3.25

Midweek two course dinner menu 11.95. Wee/«fay Junch time two courses 8.00




